
Reason For Issue

18.01.2018 TL: Due to updated copacker questionnaire - Yield updated, additional customer information, slight update of nutr values

Key Words

Key Word Value
G-REGION FE/HPCE
G-COUNTRY Europe
G-ORIGINAL PARTCODE 66417622IS

Manufacturers

Classification

General Information

Description

Professional Fond de boeuf liquide, stérilisé 1L

Exemption Flags

☐ Exempt from Artwork
☐ Exempt from NEP Reporting

Country Brand Name Product Name
Knorr Fond de Boeuf

Legal Description

Country Descriptive Name Note
Fond de boeuf

Symbols/Logos

green dot

Additional Regional Information

Property Register Register Type Description
Registry No. FIC
Registry No. Veterinary stamp: FI 60245 EU

Additional Consumer Info

yield 54 %, which mean that 100 g meaty beef bones (main raw material) put out 54 g end product

Ingredient Declaration

Ingredients Declaration

Ingrédients: eau, os de boeuf rôtis¹, légumes² (oignon, carotte), vin rouge, purée de tomates, ail, poivre noir, laurier.
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1L de Fond de Boeuf est préparé en moyenne à partir de: ¹1800g d'os de boeuf rôtis et ²200g de légumes. *Lentement cuisiné avec des os rôtis 
et des légumes frais. Stérilisé. Sans gluten. Sans lactose.***

Claims and Declarations

Declarations

Property Value UOM Comment
Volume 1 l e
Weight 1035 g
Density 1.035 g/cm³

Shelf Life

Property Conditions Value UOM Comment
Shelf Life Total After Opening 3 day(s) in chilled conditions
Shelf Life Total Ambient 12 month(s) A consommer de préférence avant le:
Shelf Life Total month(s) voir face supérieure de la boite.

Product Origin

Property Of Manufacture Of Packing Comment
Country Finland Fabriqué en Finlande

Risk of Cross Contamination during Processing

Information captured in the following property groups relates to the total allergen status of a product i.e. allergens inherent in the underlying 
ingredient composition of the product in addition to those due to cross contamination during processing of the product and which impact on final 
product labelling

Food Allergen / Food Intolerance

Property Yes No Concentration UOM Comp of RM Contam. Comment
Cereals cont. Gluten +
prods.

☐ ☑ mg/kg ☐ ☐

Crustaceans and products ☐ ☑ mg/kg ☐ ☐
Molluscs and products ☐ ☑ mg/kg ☐ ☐
Egg/Egg products ☐ ☑ mg/kg ☐ ☐
Fish / Fish products ☐ ☑ mg/kg ☐ ☐
Peanuts/Peanut products ☐ ☑ mg/kg ☐ ☐
Soybeans/Soybean prods. ☐ ☑ mg/kg ☐ ☐
Milk / Dairy products ☐ ☑ mg/kg ☐ ☐
Nuts/Nuts products ☐ ☑ mg/kg ☐ ☐
Sesame Seeds and prods. ☐ ☑ mg/kg ☐ ☐
Sulphite (=> 10mg/kg) ☐ ☑ mg/kg ☐ ☐ red wine - concentration 0,5
Celery ☐ ☑ mg/kg ☐ ☐
Mustard/Mustard products ☐ ☑ mg/kg ☐ ☐
Lupin and products ☐ ☑ mg/kg ☐ ☐

Dietary - Guaranteed

Property Yes No Comment
Hal-al ☐ ☑
Kosher ☐ ☑
Vegan ☐ ☑
Ovo Lacto Vegetarian ☐ ☑
Lacto Vegetarian ☐ ☑
Gluten Free ☑ ☐

Foods Free from
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Property Yes No Comment
Irradiation ☑ ☐
Meat ☐ ☑
Alcohol ☐ ☑ red wine

On Pack Claims

Property Description Note
Claim 1 Préparé comme un chef le ferait en cuisine ☑
Claim 2 Lentement cuisiné avec des os rôtis et des légumes frais ☑
Claim 3 Sans gluten (below ID) ☑
Claim 4 Sans lactose*** (below ID)
Claim 5 . ☑
Claim 6 . ☑
Claim 7 . ☑
Claim 8 OdA : Applicable uniquement en Allemagne, Autriche et Suisse. ☑
Claim 9 OdZ ☑
Claim 10 Veterinary stamp: FI 60245 EU
Claim 11 Agiter avant emploi†
Claim 12 .

Claim 1 [] (note)
FOP claim

Claim 2 [] (note)
FOP claim

Claim 3 [] (note)
.

Claim 5 [] (note)
Refer to the information from recycling company HONKAJOKI OY (attached to CUC)

Claim 6 [] (note)
off pack only, due to different country regulations across all countries on the label

Claim 7 [] (note)
Off pack only, due to different country regulations across all countries on the label

Claim 8 [] (note)
This product does not contain allergenic ingredients which require declaration under EU regulation 1169/2011 (Annex II)

Claim 9 [] (note)
According to the DACH definition. To be judged by LD at LCON creation
Additional Claims

Property Description Note
Claim 1 . ☑
Claim 2 . ☑
Claim 3 Cuisiné avec 100% d'ingrédients d'origine naturelle ☑
Claim 4 1L de Fond est préparé à partir de 1400 g d'os de boeuf et 200 g de légumes ☑
Claim 5 Our production waste is managed in a sustainable way ☑
Claim 6 oDa - on pack in german only ☑
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Property Description Note
Claim 7 . ☑
Claim 8 . ☑
Claim 9 .

Claim 1 [] (note)
.

Claim 2 [] (note)
.

Claim 3 [] (note)
.

Claim 4 [] (note)
.

Claim 5 [] (note)
.

Claim 6 [] (note)
.

Claim 7 [] (note)
.

Claim 8 [] (note)
.
Claims / Disclaimers

***Sans lactose: teneur en lactose inférieure à 0,01g par 100ml.

Instructions

Instructions for Use

†Agiter avant emploi.

Storage Instructions

Conservation:
Avant ouverture, conserver à température ambiante. Après ouverture, conserver au frais le fond restant et utiliser dans les 3 jours. 

Safety Instructions

.

Disposal Instructions

.

Nutrition
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Serving Size Information

Property Attribute per Serving UOM Comment
Serving Size Metric (g) - As sold 80 G
Serving Size Metric (ml) - As sold 77 ml
Serving Size Metric (g) - As prep 80 G
Serving Size Metric (ml) - As prep 77 ml

Serving Information

☐ Variable serving size
☑ Product is consumed as sold

Nutrition Data

Property Attribute per 100g as prep per 100ml as sold per 100ml as prep UOM Data Source Note
Energy kJ 203 210 210 kJ Calculation ☑
Energy kcal 48 49,7 49,7 kcal Calculation ☑
Protein 10 10,35 10,35 g Calculation
Carbohydrate 1,4 1,45 1,45 g Calculation
Carbohydrate including fibre 2,20 2,28 2,28 g Calculation
Carbohydrate of which Sugars 0,9 0,93 0,93 g Calculation
Fat 0,2 0,21 0,21 g Calculation
Fat of which SAFA 0,1 0,1 0,1 g Calculation
Fibre Dietary 0,8 0,83 0,83 g Calculation
Sodium mg 210 217 217 mg Calculation
Salt as NaCl 0,53 0,54 0,54 g Calculation ☑

Energy [kJ] (note)
fibre included

Energy [kcal] (note)
fibre included

Salt [as NaCl] (note)
conv. factor - sodium x2,5
Vitality Passport Input

Property Attribute Typical/100g as prep UOM Comment
Added Sugars 0 g

Nutrition Information

Valeurs nutritionnelles pour 100 ml

On Pack Nutrition Information [As Sold]

On-Pack Nutrition Information as Sold

Property Value
CON RDL-023068[1]: FIC WSc-Asep Beef Fond
CUC 66417590IS[1]: CUC WSc-Asep Beef Fond
REF 66346704IS[5]: ALL CATEGORIES-ROUND TO NEAREST-FIC
Serving Size 80 G

Typical values Attribute UOM per 100g as sold per 100ml as sold per Serving
Energy kJ kJ 203 210 162
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Typical values Attribute UOM per 100g as sold per 100ml as sold per Serving
Energy kcal kcal 48 50 38
Protein g 10 10 8
Carbohydrate g 1,4 1,5 1,1
Carbohydrate of which Sugars g 0,9 0,9 0,7
Fat g <0,5 <0,5 <0,5
Fat of which SAFA g <0,1 <0,1 <0,1
Fibre Dietary g 0,8 0,8 0,6
Salt as NaCl g 0,53 0,54 0,42

Associated Specifications

Attached Specifications
Specification Rev. Description

RDL-023068 2 FIC WSc-Asep Beef Fond

Contact Details

Company Contact Information

www.ufs.com

Unilever Food Solutions
Unilever Belgium
Humaniteitslaan 292 Bld. de l'Humanité
B-1190 Brussels Tel. 0800/16121

Food Solutions chez Unilever France
20 rue des Deux Gares
92842 Rueil-Malmaison Cedex
Tel. 09 69 32 70 03 (appel non surtaxé)

Local Information

MRDR: 67251855   
Knorr Prof fond Liquid Beef 8x1L
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